TENJIN

Chef de Cuisine

Akira Taniguchi



AFTERNOON TEA

-kitayama sugi-

¥6,325

[First plate]

Honey, Ginger, Lemon, Baba

[Second plate]
Swan ~orange cupcake~
Vanilla and framboise mousse

Snow globe ~osmanthus jelly and bavarois~

[Third plate]
Lily bulbs, Smoked salmon
Scallop white burger

Turnip, Zuwai crab

[Fourth plate]
Bon bon chocolate
Fir tree ~cassis mouse and chantilly blanc~

Pistachio ganache tart

[Fifth plate]

Coffee panna cotta

Yuzu, Cane sugar, Soda

[Sixth plate]
Two kinds of scones (Plain, Apple and Celery root)
Original jam

Clotted cream
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ORIGINAL TEA SELECTION
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Kyoto Black Tea
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Kyoto Black Tea & Flower
Kyoto Black Tea & Ginger
Kyoto Black Tea & Cinnamon
Kyoto Earl Gray
1T~

Mix Herb & Green Tea

Fresh Herb Tea
(from ROKU KYOTO Herb Garden)

Roasted Green Tea Chamomile

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
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